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SHOPS TO RE-OPE-

EL PASO, Tex., Jan. 27. The El
I'aso & Southwestern Railroad repair

here, which have been closed
down since January 1, will re-ope- n

Fabruary 2,? giving employment to be
tween 250 and 30 Omechanics. Offi-

cial announcement of the
v as made today by General Manager

s

. E. Sweet.

MINER'S MEAT
MARKET SPECIALS

Pork Shoulder 1 7lRoast, "per lb. . 1 I V2C"
Fresh Side Pork; 7lv'
per lb If V2C
Young Veal Roast, 1 ol '

per lb ..1ZV2C
K. C. Beef Pot Roast, i o
per lb. 1 6 C
Try our Home Made Pure Tork"
Sausage per lb., 25c; A r
2 lbs HtDC
A Young Fat Hen or Duck, live
or dressed, from our market wilt
make a most enjoyable Sunday
Dinner.
Swirfs Pure Silver Leaf Lard
rer lb., 25c; A r
2 lbs. DC
We have a new shipment of
Fresh Select Large Oysters this
morning.
Our line of Quality Pickles are '

always favored as a relish.
Don't forget to' Include pickles
In your order. ,

A breakfast fit for a ing con-
sists of ham and fresh country
eggs. We have both and the

w sell are steadily win-
ning favor with discriminating
trade.
Try gur K. C. Shoulder if .

Steak, per lb.
Wt sell for cash so you pay tei.

Miner's Meat
Market and Grocery
PHONE 141 NACO ROAD

r

WeSeIlSraNNERS!
th highest grada Macaroni, I
Spaghetti, ZgZ Noodles and
other Macaroni Product. 1
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Crisco

2 uhlrsponnfuls Crisco
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I rrpful

1 j flotrf

CfUSCO PA3Tr

2 Crisrd

he
pint
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plate,
second

divided.
inger tips finish blend-

ing materials. Add gradually
water male stiff Water

should be sparingly mixed
through dry ingredients.

utm with hand
into douh; slightly floured
board, about one-quart- er

handling rolling-pi- n,

outward.
irnt for small
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Connecting the Housewife with Today's Market
HINTS TO YOUNG COOKS

'Taken permission from the copyrighted cookbook, "A Modern
Manual of Cooking." Send the coupon for a free copy.

HOW MAKE
An economical ' may

supply good gravy and thick soups at
very if addition to
weekly expenses, since soups are an
excellent method of up scraps
and bones from vegetables and

otherwise would be "

Soup, if taken as the primary course
a substantial dinner, If well flav

and warm, acts as a stimulant in
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taMcspoonful flour
ttaspoonful

Plain pastry
Line plate part plain pastry,
Irttine emerge inch beyond

the into thin
tahlespoonful

Crisco foUJ other half paste
the Crisco; the other tablespnonful

Crisco paste
shortening; roll into long'

strip; three roll the lower
pate make slits the center. Turn

hemes other ingredients into the pastry-line- d
brush the with water,
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flour with knife until
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from center
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FREE COOKBOOK COUPON
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added soups,

taken nothing
floury nature added stock

Stock always should strained
cooking. Never allow

stand
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tine bones.
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: Editor, Daily

this
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'for other
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be
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and
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will

served

yolks

Put 1 1-- 2 cupfuls of flour In a
double boiler, and add gradually
2 cupfuls of cream, 4 tabkspoon-ful- s

of Crisco, 4 tablespoonfuls
of grated cheese, sa,3t, pepper and
paprika to and. stir all over
the fire until-i- t forms a smooth
paste. Add two well beaten eggs,
mix thoroughly, cook two min-
utes longer, and allow to cool.
Coil the paste into balls, and
when sjl-- are formed, drop them
into boiling water and cook them
gently for five minutes. Drain
balls, and put them into' soup
tureen. Pour over them three
quarts of boiling stock and serve
with a dish of finely grated
cheese.. .

bake them in a glass plate in a hot oven with the
heat coming from below. The glass heats quickly
and bakes the lower crust before the juice can soak,
in. Reduce the heat to finish baking the pie.

There are remedies as simple as this for every one
of your pastry troubles. Using Crisco for shorten-- :
ing will prevent many of them. Crisco helpsto
prevent tough pastry because it is the richest short- - .

cning and works into the dough with little handling
It prevents indigestible pastry because it is a health-
ful vegetable product. It prevents all greasy taste
because it has neither taste nor odor; its delicacy
permits the full flavor of the pie filling to prevail.
This modern cookingfat is unlike anything you have
tried. Use it for all your cooking and see how much
it improves everything you make.

SCO
Frying Shortening

Cake MaIcing

This book will help you avoid failures n
making pastry
Complete directions making render, flaky
pie crust every time. Also scores of exclu

recipes. 10c

the

the

taste,

for
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REFRESHING AND APPETIZING
QUALITIES OF FRESH FRUITS

MAKE THEM IMPORTANT FOOD
BY ELLA BATES

School Nurse
Fruits are the seed bearing portions

of plants. These seed-bearin- g por-
tions are sometimes called fruits and
sometimes vegetables.

Fresh fruits contain from 75 to5per cent water. It has been suggest-
ed that those fruits containing 80 per

ent or more water be classed as fla--
vor fruits and those with less than
80 per cent as food fruits bananas,
grapes and fresh figs are the com-
monest examples of this latter class.
In drying the percentage of water
fajls to 30 per cent or less and the
proportion of nutrients correspond-
ingly is higher, so dried fruits fall
into the class of food fruits.

As a class, fruits contain little or
no fat. The olive is a remarkable Ex-

ception. Ther Is practically no pro-
tein In any of the fruits. Sugars and
slarches are the chief nutrients pres-
ent. In ripe fruits this sugar is known
as fruit sugar. Fruits contain charac-
teristic organic acids and oils which
give the peculiar (flavor to bananas,
strawberries and others. Digestibili-
ty of fruits varies with the kind of
fruit and mode of preparation. Stew-
ed fruits are more easily digested
than raw. Oranges, lemons, grapes,
and peaches are very easily digested.

Orange Juice Is Flne
Orange juice should be given all

growing children and be frequently
administered to babies that are arti-
ficially fed. In fact, ay artificially
fed babies should have it daily, begin-
ning with a teaspoonful of strained
juice and increasing it to the needs
of the individual baby. In case it is
difficult to obtain oranges, strained
canned tomato juice may be given
with equally good results. A great
many babies with roueh skins world
be very much benefitted by the use
of either the orange or tomato juice
and should have it daijy as these
contain minerals and vitamines so es-
sential to normal growth.

It is important to those who are
obliged tt exclude sugar from the die-
tary to know that (he fruits contain-
ing the last sugar are the plum,
peach, apricot and raspberry. Those
containing the largest amounts' are
apples, swet cherries, grapes and
pears. The apple is especially good
in cases of acidity of the stomach.
The juice of the ripe pineapple con-
tains a remarks ble digestive ingredi-
ent and is especially powerful in the
digestion of proteins. Dates, figs,
and prunes are high in food value
and sweetness nnd are satisfactory
to a child as candy. -

The banana contains as much
starch as the potato and therefore it
is not easily digested and should ne-e- r

be given to children under twelve'years uncooked- -

Acids Help the Body
Fresh fruits are chieriy o' valu for

their refreshing and appetizing qupjli-tie- s

and for their mineral and vita
mine constituents. The organic acids
help to regulate the body processes.
Fruits are also valuable for bulk:
which is an essential factor in diet.
Intelligently used, fruits are a valu-
able part of a we.ll balanced di"t and
a more general use of.them should be
encouraged. ;

The dried fruits compare favorably
with bread, dried beans, and othrr!
foods as to energy value. (

Over-rin- e or unrine raw fruit shonli!
never be given children. All fruit
snoum be thoroughly washed before
serving.

The fruits and getables best surt- -

Pll tf hp piVfn rliiMrpn nro sninrwli
chard, best greens, strained stewed
tomatoes, stewed carrots, boijed on- - j

ions, lima beans, well cooked string
beans, peas, mashed cauliflower,
squash, stewed celery, asparagus tips

TV .J

ft

br.'

ha

f if
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and well baked potato. The fruits
are oranges, apples, stewed or baked;
pears, peaches and grapes, stewpd
dried peaches, apricots and prunes.
Berries, cherries and bananas, plums
or pineapples are to be especially
avoitieci as they are not easily digest- -

ed. Also raw vegetables, such as rad- -

ishes, cucumbers, onions or celery, '

green corn, peppers or cabbage. ;

Safe

NO JESUIT CANDIDATE
LONDON, Jan. 27. A dispatch to

the Central News from Rome asserts
that General Ledochowskl, leader of
the Jesuits, In an interview with the
I opolo Romano, said the Jesuits did
not Intend to put forward a candidate
for pope at the coming conclave.

. AUSTRIAN CROWN STRONG
VIENNA, Jan. 27. Crowns recover-

ed 1100 points ou the dollar in the
Austrian - exchange market today,
chiefly on account, it was believed, of
London that a loan of 2,500,000 pounds
might be forthcoming.

7MI& for INFANTS and INVALIDS
ASK FOR

llorlick's
tlie

Avoid Imitations
Substitutes

ForInfantS,InvalidsandGrow!ngChndren iRichmrtV, malted tn-ai- extract In Powder
The Original Food-Drin- k For Ages No CooVin NourUKInj Dletill

QUALITY GROCERIES
Prices

SPECIAL

Peaberry Coffee, JCf, Buckwheat Flour, CKi
3 i!,- - 1 C-- '.

C. Bugen and Brother
206 Naco Road Phone 193

SATURDAY SPECIAL

PORK SHOULDER ROASTS

17V2c 1 20c - 25c
All the Fresh Pork sold in our markets raised in
ARIZONA. We do NOT handle Kansas City Pork.
' 1 -- L J 1 1 1M1 . 1

nJ

All

Ik

is

i i;1itiiv.1i my tacK ena in scracn yours.

ARIZONA PACKING COMPANY
Bisbee Lowell Warren

JUST ARRIVED
DEL MONTE TOMATOES i.N SMALL CANS
Full line of Iris Canned Berries, such as Strawberries, Raspberries,-Gooseberries- ,

Loganberries, Blackberries, Blueberries, Huckleberries,
and Peaches, Pears, Apriccts. The best canned goods on the market.

T

ARIZONA GROCERY
GROCERIES

84 Main Street Phone 170

"0yxnm Hosiery New Arrivals "V

Original

SATURDAY

QUALITY

ILK HOSE
There is no need to comment on the quality of the beautiful Hose. Their enormous

sales have been created tliroagh the lasting ard super quality.

Special Today $1.00 Per Pair
Colors: Beig,'Polo, Medium Grey, Dark Grey, White and Black.

For further particulars see

OUR WINDOW DISPLAY
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